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The season’s new releases
本季發行新書
09
TOOL OF THE TRADE
創意廚具
The cult-favourite pressure cooker
深受小眾歡迎的壓力煲
10
WHERE IN THE WORLD
放眼世界











Eric Räty’s umami-rich abalone
Eric Räty鮮美的鮑魚菜式
60
DAY IN THE LIFE
餐飲人生
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Chilean chef and ICI Honorary 







Asia’s leading pastry chefs share 





The rich history and outsize 






How the world’s most creative 






The enduring and global allure  





Sustainable practices take root  
in the cocktail world
雞尾酒吧積極引入可持續發展措施
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